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Christmas Lights • It’s Party Time 
Christmas Pudding Race • Tasty Tipples 
Window Wonderland • The Lyme Lunge 

and much more 




FREE! 
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Great food, fun atmosphere, fabulous views - the perfect 
ingredients for the best Christmas celebration ever. 

Bring your friends, family or work mates along 
for a delicious meal they'll all love. 

Tasty fresh food, great wines and a fantastic value fixed price 
menu starting at under £20 per head, available for lunch or dinner. 

Where else would you take the gang? 

Tel. 01297 442668 
www.bythebay.co.uk 
Follow us on facebook and twitter 



Welcome to 

The 


lync/ Recjiv Cktbtmv 


Experience 


WITH the Christmas season fast approaching, 
we would like to invite you to join the 
celebrations with our special festive edition of 
the Lyme Regis Experience. Bigger and better 
than ever, we have put together a definitive guide 
to yuletide within Dorset’s most popular resort. 


Our wicked office witch is trying to put a 
dampener on Snow White’s party plans, but her 
loyal band of dwarves - and the traders of Lyme 
Regis - come to the rescue. 

We also have a look at the best events the town 
has to offer over yuletide, including the 
spectacular annual Winter Wonderland 
Windows, the Christmas lights switch-on, and 
the Lyme Lunge. 

We have a couple of our favourite Christmas 
tipples to tantalise your taste buds, and 
features on some of the town’s artisan 
businesses including Nicola Kathrens’ 
bespoke knitwear and Archie Faiers’ 
fabulous stonemasonry. 

Have a look at our Dining Out section and 
plan a special festive feast, and check out 
the craziest day in Lyme’s calendar; 
the Great Lyme Regis Christmas 
Pudding Race. 

After another successful year, we would 
like to thank you all for supporting the Lyme 
Regis Experience and wish all of our 
contributors and readers a very Merry 
Christmas and a Happy New Year. 



Contents 

Page 4-5 

Lighting up for Christmas 

Page 6 

Oh Christmas Tree! 

Page 7 

The Town Mill’s latest talent 

Page 8-9 

A chilly festive dip 

Page 10 

Seasonal tipples 

Page 12 

Nicola Kathren’s knitwear 

Page 13-17 

Snow White’s having a party 

Page 18-20 

Lyme’s most brilliantly bonkers event 

Page 20 

A different look at fishing vessels 

Page 21 

Hidden gems 

Page 22-23 

Seasonal shows at Marine Theatre 

Page 24-25 

Windows in a Winter Wonderland 

Page 27-30 

Dining Out around Lyme Regis 

Philip Evans Managing Director 
01297 446155 | philip@viewnews.co.uk 

Rob Coombe Sales Executive 
01297 446146 | rob.coombe@viewnews.co.uk 

Natalie Edmeades Sales Executive 
01297 446145 | natalie@viewnews.co.uk 

Nicky Sweetland Sales Executive 
01297 446150 | nicky@viewnews.co.uk 

Editorial by Nicky Sweetland, Francesca Evans, Peter Hodges 
Photography by Richard Austin, Francesca Evans 
Cover and page 3 photography by Richard Austin 


Design and 
layout by 


I etchd 

creative 

Published by Capital Media Newspapers Ltd 


Sr 


Delicious Daily Dishes from “The Inn” 

Beer Battered Haddock, chips & garden peas £12.50 

Lyme Bay Fish Pie, creamed mash, cheddar cheese & salad garnish £11.95 
Penne Bolognaise, shaved parmesan & rocket salad £10.95 

Breaded Whole Tail Scampi, chips, salad, homemade tartar sauce £10.95 

Honey Glazed Grain Mustard Baked Ham, chips, free range eggs, peas £10.95 
Homemade Chicken & Mushroom Pie, puff pastry lid, new potatoes, peas £11.50 
The Royal Lion Homemade Burger, Cheddar, bacon, tomato relish, chips £11.50 
Vegetarian Burger option available £10.50 

Trio of Local Sausages, mashed potato, onion gravy, peas £11.50 

Vegetarian Sausage option available £10.95 

Calves Liver & Bacon, mash potato, onion gravy, seasonal vegetables £12.95 
SANDWICHES AND LIGHT BITES ALSO AVAILABLE from £5.50 


THE ROYAL LION HOTEL 

Broad Street, Lyme Regis. DT7 3PR 

Traditional British Cuisine & Coastal Favourites 
Served daily from 12pm - 2.30pm & 6.00pm - 9.00pm 
www.royallionhotel.com Tel: 01297 445622 




The lljnf Re^iv CMibltWfr Experience 




3 










Pleased to support Lyme Regis Town Band 




LYME REGIS 


Lyme's Premier Community Hall 

Just perfect for weddings, family parties and that special occasion 
Ideal for meetings and conferences with Wi-Fi and projection facilities 
Full details on our website 

www.woodmeadhalls.co.uk 
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EACH YEAR, Lyme’s residents eagerly await the 
switch-on of the town’s now renowned Christmas 
lights display and find out what colours will be 
illuminating Broad Street for the festive season. 

The impressive display seems to continuously 
out-do itself, each year being declared the town’s 
“best yet” amid plenty of “oohs” and “ahhs” at 
the big switch-on. 

The steep and idyllic setting of Broad Street lends 
itself to creating one of the prettiest festive 
displays on the south coast. More and more 
people come each year to see the lights twinkling 
above Lyme’s Georgian architecture, and the huge 
Christmas tree which creates a focal point at the 
bottom of the high street. 

The ever-improving display has become the true 
legacy of six-times Mayor of Lyme Regis, the late 
Barbara Austin MBE. Fed up of Lyme’s bleak 
Christmas illuminations, she set up a committee 
and worked tirelessly to raise thousands of 
pounds each year, transforming the town into a 
winter wonderland. 

Since her death shortly after the 2012 switch-on, 
the Christmas Lights Committee has continued 
her good work under chairman Christine Lovell, 
and Barbara has been honoured with a special 
lantern outside the Royal Lion Hotel. 

The big switch-on is always carried out in true 
Lyme fashion - a parade, Father Christmas, fake 
snow, jolly festive tunes, warming mulled wine 
and plenty of “oohs” and “ahhs”. Even the 
grumpiest of Scrooges will struggle not to get 
into the Christmas spirit! 

This year’s festivities will be held on Saturday, 
November 26th. Children are invited to join in a 
Christmas lantern-making workshop at the 
Baptist Church Hall starting at 3pm, or to bring 
along their pre-made creations for the annual 
lantern competition and parade. 

Judging of lanterns will be held after the 
workshop and the parade, including Father 
Christmas and Lyme Regis Majorettes, will set 
off down Broad Street at 5.15pm with the street 
lighting up as it goes. The big moment will follow 
with the Mayor of Lyme Regis, Councillor Owen 
Lovell, switching on the tree at 5.30pm. 

Crowds will then be encouraged to walk along the 
seafront, where more festive illuminations will be 
switched on to light up the Cobb area. 

Before the procession, Father Christmas will be 
in his grotto at the Royal Lion Hotel from 1pm, 
and there will be plenty of opportunity to find 
the perfect gift in Lyme’s plethora of unique 
shops, as well as view the festive painted 
windows which are also becoming a 
much-loved tradition of the town. 



^|p|^ David Manners Art 

of Lyme Regis, 

Wilmington, North Carolina, USA, and Durango, Mexico 

enquiries@davidmannersart.co.uk www.davidmannersart.co.uk 
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LYME’S FESTIVE CENTREPIECE FIT FOR A KING 


A TOWERING 30 foot Norway spruce will once again be 
the centrepiece of the festive illuminations in Lyme 
Regis this Christmas, thanks to the Chapman family at 
Penn Farm. 

The family has been growing Christmas trees at their 
Monkton Wyld farm, between Lyme and Charmouth, since 
1976 and provides the mammoth shrub for the town each year. 

It is erected in the Shambles at the bottom of Broad 
Street by local volunteers and tops off the town’s 
impressive Christmas lights display, which has become the 
envy of other towns within the area. 

Lyme’s traders will also be doing their bit by having 
miniature trees affixed to their facades, with help from local 
fire chief Virgil Turner who will be spending most of the 
month climbing up and down his ladder to ensure the 
decorations are ready for the switch-on on November 26th. 

People have long adorned their dwellings with evergreen 
plants and trees during winter and, even before the 
advent of Christianity, would hang boughs over doors and 
windows in the hope that they would ward off witches, 
ghosts, evil spirits and even illness. 

The Germans are generally credited with the Christmas 
tree tradition as we now know it and, in the 16th century, 
Christians began to bring trees into their homes with some 
even building pyramids of wood decorated with candles. 


The tradition was made popular in England after a sketch 
was published in the Illustrated London News depicting 
Queen Victoria with her husband Prince Albert and their 
children around a tree in 1846. 

The honour of establishing this tradition in England really 
goes back a bit further, however, with good Queen 
Charlotte, the German wife of George III. Queen Charlotte 
set up the first known English tree at Queen’s Lodge, 
Windsor, in December 1800 for the enjoyment of the 
children during advent. 

It is now unusual to find an abode without a tree in some 
form or another, with most homes still choosing a real 
Norway spruce festooned with tinsel, twinkling lights and 
glittery baubles. The evergreen tree is also the source of 
spruce beer, which was once used to prevent and even 
cure scurvy. 

Penn Farm Christmas trees provides other species 
including the non-drop Nordmann fir, but it’s the spruce which 
are the most successful with the farm’s north-facing aspect, 
perfect for the healthy growth of its full green foliage. They are 
also mostly left alone by the native roe deer, who find them 
less palatable than other varieties with softer needles. 

Fir or fern, spruce or sprig, there is nothing quite like a 
traditional evergreen Christmas tree to give the perfect 
aroma and ambience of the festive season. 



Penn Farm Christmas Trees 


Ugtl Mens'll^ 

Christmas trees for sale 


On A35 between 

r 0 ^ Charmouth and Raymonds Hill 


• Modem <& Traditional • Competitive Prices 



• Two Qualified <& Experienced Hairdressers 

Lj* yV Phone 07765 277200 


during busy periods 
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THE STONEMASON 


AT THE MILL 
LYME REGIS 



TUCKED away in the back streets of Lyme Regis at the Town Mill, a 
talented former Woodroffe School student is fast becoming one of 
the country’s rising stars in Stonemasonry. 

Twenty-one-year-old Archie Faiers discovered his knack for 
masonry at a taster day at Weymouth College: “There was 
plenty of activities on offer at the day so I decided to have a 
try at a few of them. When I had a go at Stonemasonry the 
guy running the tutorial said I was pretty good, so I signed 
up for the course and here we are.” 

‘Here’ is a small workshop Archie has been in for six 
months, where the Town Mill Cheesemonger once stood, 
and Archie has already built up an impressive display of 
sculptures and designs for passers by to peruse. Archie creates 
his own sculptures but also works on commission. 

Archie’s talent is already being noticed nationally after he made it 
to the final two of a competition to represent England in an 
international stonemasonry competition run by WorldSkills UK. If 
successful Archie could find himself in Abu Dhabi next year, competing on 
the international stage against fellow masons from around the world. 

“The international event is pretty tough,” Archie says, “You are given a design 
which you must then create in three days - which is a pretty short space of time. 
I’m currently training for the event with sessions at York Cathedral and I was 
at Wells Cathedral recently, learning from a master mason.” 

Archie says his usual process for creating a sculpture is a bit more relaxed. “The 
idea comes first, and I’ll then draw the idea out. Following that I’ll make a 
miniature clay model of the design. Using the model and the sketched design, 
I’ll mark up the shape on the piece of stone I’m using before getting to work in 
carving out the design.” 

Archie has also spent time at the Dorset Centre of Creative Arts in Poundbury 
where his work was admired by Prince Charles during a visit. 



Richard Austin Images 

Visit the store in Coombe Street 
for a selection of Books, 

Canvas prints, Place Mats, 

Coasters and exclusive greeting 
cards of Lyme Regis and the 
world of wildlife and animals. 

Coombe St, Lyme Regis | Tel: 01297 445643 
Web: www.richardaustinimages.com 
Email: r_austin@btconnect.com 
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Well done to them all, because not only do they bring festive cheer to hundreds of 
onlookers, they are also doing some good, as sponsorship and collections at these 
very Dorset events raise thousands of pounds for charity. ^ 


V 


Christmas Day Swim 


to overdo it during the festive season, but if you’re feeling 
ed, full-up and fatigued, blow away the Christmas cobwebs 
with a quick dip in the sea. 

That’s right, you can wash away that “morning after” feeling with a 
Christmas Day dash to the water in Charmouth, or a New Year’s Day 
splash in Lyme Regis. 

It sounds crazy and, yes, it will be cold, but that doesn’t put off the 
hundreds of brave souls who each year dash into the waves wearing wigs, 
tinsel, rubber rings, fairy wings or wielding pirate swords... I once even saw 
a man run in wearing just Speedos and a lampshade on his head! 



Poppies 
of Lyme Bay 


for a fresh 
clean home 


Providers of professional, reliable & 


Contact us today to discuss your requirements 

01297 561100 

• Regular Housework 

• Spring Cleaning 

• House move and 
Second home cleaning 


§9 

POPPIES 


properly insured services throughout the UK since 1980 


lymebay@poppies.co.uk 

www.poppieslymebay.co.uk 


8 


The llpie Re^iv C ktibbmfr Experience 










m 

sL 


New Year’s Day Lyme I 
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The Christmas Day swim in Charmouth is held annually in aid of the 
RNLI, while the New Year’s Day Lyme Lunge raises funds for Rotary 
Club charities. And don’t worry, the lifeboat crew will be on hand to 
make sure everyone stays safe in the waves, while hot toddies and 
soup are usually on offer on the beach. Just don’t forget your towel. 

Both events have become a firm staple in the local festive calendar 
- a favourite way for the overindulged to get rid of that pesky 
hangover before granny comes over, or work off that whole tub of 
Quality Streets you ate last night (although that may require a little 
more vigorous swimming!) - and come rain, snow or shine they 
attract bigger crowds each year. 


The Christmas Day dash to the sea in Charmouth will be at 11am and 
the New Year’s Day Lunge on Lyme Regis beach will be at 1pm sharp. 
But trust me, the swimmers don’t hang around long after their ice 
cold dip, so if you want to admire the costumes and soak up the 
festive atmosphere, get there about half an hour early. 


Don’t forget, the New Year’s Day duck race in aid of 
mas Lights Committee will be held at 12noon before the Lyme Lunge, 
so why not cheer on your duck before taking to the water yourself? 


Free Local Delivery on Draught Beer Boxes 

Nestled in the old town in Lyme Regis, we create delicious 
real ales in the traditional way using malted barley, 
hops, yeast and water. 

Find our draught ale boxes, gift packs and presents 
at the Brewery Shop and Tap 

www. LymeRegisBrewery. com 
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AT CHRISTMAS it’s a great time to gather together with friends and family and perhaps 
pop out for a sociable drink or two. We had a look at the very best liquid refreshments 
the town has to offer, which will warm your cockles on those dark and cold days. 

From cocktails to coffees, Lyme Regis is filled with an abundance of nectars to fulfill our 
desires and with some of the most popular proprietors offering fabulous festive fare, 
there’s no better time to get out an about. 

We decided to have a little jaunt around the town and stop in at some of our favourite 
haunts, to sample their yummy yuletide libations. 


M i 


Fill 


i HI j! 


ill'll 


OUR first stop was Costa in Broad Street, where we warmed ourselves 
with the relaxing ambiance and thrilling Christmas coffees. 

The cafe opened in 2012 and has become a vibrant 
and thriving example of the franchise, offering free 
Wi-Fi, an exciting range of, flavoured coffees and a choice of nibbles. 


We sampled some of the 
warming brews, including a 
Chai Latte, which is an aromatic 
blend of spices with extracts of 
black tea and served as a 
sweetened milky latte, a 
Gingerbread Latte (Costa 
Espresso blended with 
steamed milk and served with 
gingerbread syrup) and a really 
Christmassy tasting amoretti 
Latte. You can also try the 
Honeycomb latte plus four 
Christmassy hot chocolates 
and a pure Lindt chocolate 
drink for the connoisseurs 
this festive season. 

Costa is also doggy friendly 
and with a courtyard at the 
rear, offers a tranquil outside 
space on days when the 
weather is more favourable. 


FOR an alcoholic tipple, we ventured down the hill and into our favourite 
hostelry, The Pilot Boat Inn, where we discovered not one, but three 
different Christmassy thirst-quenchers on offer. 

Our hosts, Steve and Emma welcomed us to the traditional Dorset pub, 
which is popular with both locals and visitors alike and allowed us to 
choose from their trio of festive libations. 

First we sampled the Old Fashioned, a cocktail, which is traditionally 
made with bourbon, but which has been especially adapted by the Pilot 
Boat’s experts to have a rum base, making it a wonderfully simple drink, 
which can’t be rushed. A shot of Sailor Jerry's Spiced rum, a couple of 
dashes of Angostura bitter, a dash of soda and one white sugar cube 
are muddled together, served over ice and garnished with orange and 
a cherry. 

For our second recherche refreshment, we were momentarily swept away 
to Lyme’s twin town, St. George’s in Bermuda for A Dark n Stormy, the 
national drink, made with Gosling’s rum. A glass is half filled with ice, 
before fresh lime juice is added and then a shot of rum. It’s topped up 
with ginger beer, stirred and then garnished with lime. 

For a final winter warmer, we were treated to some Pilot Boat Mulled 
Cider made using First Press cider; a flat cider made using only apples 
from Dorset Orchards. The other ingredients are a closely guarded secret, 
but the resulting nourishing nectar, will fill you with festive cheer. 

The Pilot Boat offers an extensive menu, with their exquisite cuisine freshly 
prepared using the very best local produce. They also have live music 
every Friday, and mussels and Prosecco every Wednesday. Quizzes, 
comedy and barn dances are among the events regularly on the calendar. 




Coffee 

is an 

art... 


and it takes great skill and care to master 
the craft of creating the perfect coffee. 

Open Mon-Sat 7am-6pm & Sun 8am-5pm 
48 Broad Street, Lyme Regis,DT7 3QF 


ince ( w5Kj|j 1971 

Merry Christmas 



AWARD WINNING MENU SERVED 
SEVEN DAYS A WEEK 

LIVE MUSIC & QUIZ NIGHTS 

SUNDAY ROASTS 

CHRISTMAS MENU 

NOW TAKING BOOKINGS 

Opening hours llam - 11pm 
seven days per week 

Food served all day from 12noon - 9.30pm 

1 BRIDGE ST | LYME REGIS | DT7 3QA 

wwwTHEPILOTBOATINN.CO.uk 
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PINHAY HOUSE 

Care home 


THINGS are done differently at Pinhay 
House, whether it be the activities the 
residents get up to or the care home’s 
role in the community - everything is 
done in The Pinhay Way’. 

Pinhay House host several community 
events every year, whether it be coffee 
mornings to raise money for charities, get¬ 
ting involved in national fundraisers or even 
hosting their now famous fireworks evening. 
The fireworks evening saw the local cubs, 
beavers and scouts enjoy a fireworks display 
put on by owner Robin Hodges and his fam¬ 
ily before heading inside and enjoying 
sausage, chips and soup served up by staff 
and friends of the home. The event is one of 
the highlights of the calendar and each year 
the home is praised for the fantastic display. 
While the residents watch from the large 
lounge at Pinhay those brave enough for the 
cold weather, venture out on to the terrace 
to enjoy the display. All the money raised 
from the evening this year went to the road 
safety charity Brake - a cause close to the 
hearts of the staff at the home. 

One of Pinhay’s main aims is to make sure 


the residents feel part of a community and 
the staff at the care home work hard to make 
sure no one feels isolated. Group activities 
at the home are encouraged and there are 
usually a diverse range of hobbies and inter¬ 
ests to get up to. There are a few regulars 
who come in each month to lead the home 
in a sing along, but while one day the resi¬ 
dents will help create the Christmas displays 
at the home the next they could be visited 
by the Donkey Sanctuary with a few guests! 

The care home has been owned by Robin 
and Carole Hodges for 28 years and they 
have consistently tried to innovate and make 
Pinhay House as good as it can be and along 
with manager Adele Brady and a committed 
group of care and activities staff, dispel the 
myth that residents sit around in a circle all 
day doing nothing. 

Owner Mrs Hodges said: “It frustrates us to 
think that is what the perception of a care 
home is like and we try extremely hard to 
make sure residents don’t feel isolated or 
alone, and that there is plenty of conversa¬ 
tion and activities for them to take part in. 
However, if some residents want to watch an 
old film with a cup of tea and a slice of cake 
we make sure they are 
catered for also. It’s about 
making the home feel as 
much like the community 
that they may have been 
part of in the past. We also 
make sure that residents 
are involved with other ac¬ 
tivities like preparing food 
or laying the tables for din¬ 
ner. Some residents enjoy 
gardening so we devel¬ 
oped a vegetable table so 
they could grow fruit and 
veg at the home, and some 
of the more green-fingered 
residents help us to main¬ 
tain our garden by planting 
flowers during the spring.” 




“(jO(Af kom& from kom& IcM 

Ike Umtenis § Staff of Pwfay Worn mk you 

MERRY CHRISTMAS 
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Why not contact us and ask about our special 
"Seasonal Respite Packages" we have arranged for this winter 


Lyme Regis, Dorset, DT7 3RQ | Tel: 01297 445626 | info@pinhayhouse.co.uk | www.pinhayhouse.co.uk 



























Nicola Kathrens 

RARE KNITWARE 



NICOLA KATHRENS has simply 
adored clothing from a very young 
age and has always marveled at 
how the way you are dressed can 
have a huge impact on how you 
feel. This absolute ardor for the art 
of dressing inspired the artisan to 
design her first knitwear collection 
and over 17 years later, her bespoke 
garments are seen by her legions of 
admirers as the epitome of style. 

Nicola said, “I love to look at people 
that pass me on the street or by the 
studio and take great pleasure 
noticing the outfits some folk put 
together. Their choice of colour, 
pattern, shape and how they 
accessorise. It is an inspiration the 
clothing combinations some people 
put together.” 

Nicola moved to Lyme Regis after a 
very successful theatrical career, in 
fact, many of you will have seen her 
return to the stage over the summer 
when she played the leading role of 
Prospera in the outstanding 
production of The Tempest of Lyme 
at the Marine Theatre. After building 
up her knitwear company, the 
designer took a break and spent 
some time in India. When she 
returned, she felt a shop with a 
window would be the best place to 
showcase her work and so moved 
into the knitwear studio, that was 
once Mr. Pattimore's Butcher shop 
on Coombe Street. 

Along with her dog, Ringo, the 
self-taught aficionado now welcomes 
style seekers from across the globe. 
With an infectious energy, Nicola 
prides herself on her creative 
integrity and pours all of her 
enthusiasm and passion into every 


design, always ensuring each garment 
is absolutely perfect for the wearer. 

“When a client finds the right piece 
for her, I never fail but to feel proud 
in the knowledge that I made it and 
it is the only one in the world. What 
I do to put food on my table is a 
constant source of creative 
happiness for me... True medicine." 

All the knitwear you see in Nicola's 
studio is designed and made by her 
and a very small team of three 
cherry picked local master knitters 
and embroiderers. Due to the 
exemplary quality, they are not 
something you can get your hands 
on quickly, with each jacket taking 
around three months to get from 
the design to wearable stage and 
many eventually becoming 
heirlooms. 

Each design is unique and although 
you can have a look at the knitted 
masterpieces online, they are only 
available to buy from the Coombe 
Street studio. 

“All the work you see in my studio is 
made very slowly and can only be 
found and bought from my studio 
here in Lyme. I love that my work is 
so exclusive. In this hurried 
homogenised clothing world that 
surrounds us it is so refreshing to 
take the time to shop share a story 
or two then buy and own and wear 
a piece of treasure.” 

Nicola’s unique business has 
become one of the town's 'must 
see' shopping attractions, with her 
fabulously eye-catching pieces of 
warming art, establishing the 
designer’s label as a classic. 





Nicola Kathrens 

RARE KNITWEAR 

Opening hours: 

Tue-Sat 11 -5 pm 

Sun 11 -2pm 

m. P\7Qf\ r\Q7fK/IO 

I 
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M. U/oU Uo/Vj4z 

E: PJ@kathrens.co.uk 
www.kathrens.co.uk 

DESIGN WEB • MEDIA • MARKETING 

35 Coombe Street, 

Lyme Regis DT7 3PY 

i- For more info visit www.etchd.co.uk 

etchdcreative is a subsidiary of Capital Media Newspapers Ltd, 
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CHRIST 



Christmas is looming, the party season near 
35ut our Snow White is felled with fear 
With no shindigs planned fer our young princess 
She'd host a party oj her own as a way to impress 



The office witch says it cant he done, 

3ut our darling damsei wiii have her fern. 
With a band otf dwarfe to help her cause. 
The traders off JLyme will open their doors 




★ 


Qur jTowery 3)war{[ wiii fed the had, with gorgeous (dooms to make the bad, 
cA veritable feast ofi colour and scent, so to the (House o$ jTowers our heroes went 


FLORIST Teresa Fowler is celebrating 
20 years of House of Flowers in Lyme 
Regis and will mark the occasion by 
offering a glass of fizz, some nibbles 
and a whole host of offers for the 
anniversary festivities on December 1st. 

The boutique flower shop provides 
dclj^ dej^/eries and specialises in 
providing perfect 
blooms for 
wed d i ng s, 
funerals, 
parties and 
events. 


For a treat to compliment your Christ¬ 
mas colour scheme Teresa and her 
team will supply festive bouquets, table 
centres and garlands. No matter how 
large your venue, you'll be spoiled with 
stunning flowers, exquisite designs and 
impeccable attention to detail. 

With reliable weekly deliveries of floral 
displays to offices, hotels, retailers and 
private homes and flowers replaced 
every week at the same convenient 
time. There are also excellent discounts 
and commissions available, and there is 
no minimum contract. 


with prices starting from 
just £15. 

House of Flowers will give 
you fresh long lasting 
bespoke displays, which 
will make you the envy of 
your friends. 

The extravagant displays are 
created in the flower work¬ 
shop (or the Broad Street 
Shop during opening times), 
so why not pop in and join 
the birthday party on 
December 1st? 



FOR LOCAL FIRMS, 
GROUPS & INDIVIDUALS 


Saturday, December 17th 2016 
At Woodmead Halls 7pm - 12.30am 


Tickets £15 

To include: Christmas Punch on arrival, 

Sumptuous Christmas Buffet, 

Wessex Star Disco, Christmas Cabaret and Spot Prizes 



PARTY 


Book tickets at View from offices or by 
telephone on 01 297 446155. 
In aid of Cancer Research UK 


I 


II louse., 
IF Sowers 


For all occasions or fust because... 
30 years experience 

Free delivery 


www.houseofflowerslymeregis.co.uk 
34 Broad Street, Lyme Regis 
Tel: 01297 444743 
Email: houseofflowers34@aol.co.uk 


Beautiful Seasonal Vintage Inspired Bouquets 
of Distinction Weddings and Events 


Pop in for a glass of bubbly to 
celebrate our 20th Anniversary 
on 1st December and enjoy 
Lots of half price offers 


Tel/text: 07721 628754 
Email: teresajfowler@aol.com 


House of Flowers Lyme Regis 


I @HouseofFlowers7 
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Qur goddess has Locks as (dock as coat, Lout a frmcy new doo is Jiairy S)warfrs goat, 


so to the experts at (finishing Touch we commend, a new Look fryr Snow White, which is on trend 



TO get a dazzling new look, ready for Christmas, the local experts at 
Finishing Touch will spruce up your style with fabulous hair and nail 
designs, within their relaxing and opulent salon. 

Julie and Gill have many years experience, and have been 
working from their premises in Church Street for five and 
a half years. They offer all aspects of hairdressing in¬ 
cluding highlights, foils, cut and blow dries and perms, 
with ladies, gents and children all welcomed. If you want 
to prepare for yuletide festivities, the hair specialists can 
produce the perfect party style, whether you want your hair 
put up, curled with tongs or cut and with the newly 
appointed nail technician now available on 
Wednesdays and Fridays, you will be able to sit back and relax, 
while your cuticles are treated. 



Nicola Lewendon, trained at Phab in Exeter and now provides 
manicures and pedicures at the popular Lyme Regis salon on two days a week. 

She offers gels and polishes using the highly acclaimed Orly products. You can contact Nicola through 
the salon, via email nlewendoncasky.com or on her mobile 07789 350364. 



Finishing Touch also stock a wide range of L'Oreal hair and beauty products, with Christmas 
gift packs and gift vouchers available, so you can delight someone with a session in the^^n. 


Qur ^Beauty £)warfi wilt ensure, 
our girls fresh frtce frxir brims with atture, 
with lushes lashes fr'om Tracey West, 
to help her on her party guest 


WITH a full range of beauty treatments and products, 
Tracey West will help to make you feel fabulous this 
party season. Whether it's a relaxing massage or a trop¬ 
ical facial, you'll look radiant and fresh for the Christ¬ 
mas festivities and with the option of having the 
treatment in your own home, you can de-stress and just 
concentrate on enjoying the festivities. 


You can enjoy a complete pre-party pampering session, with 
waxing, tinting, an unreal spray tan or some luxurious lash exten 
sions, for that demure finishing touch. 


Tracey will even prepare your feet for those dancing shoes 
a callus foot peel; painless treatment to remove the dry, hard 
cracked skin leaving them soft and supple. For m^^ 
information give Tracey a call on 07968219404. 


»n 079* 




18 Church Street, Lyme Regis • 01297 445323 
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Fully qualified in all aspects of hairdressin; 
with many years experience 

NOW OFFERING 

Gel nails, manicures and pedicures 



feel fabulous 


Tracey West 

BEAUTYTHERAPIST FEEL FABULOUS 
n F acebook. com/Feel-F ab ulous-Lyme-Regis 
T 07968219404 


M 
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Qur girls classic style is well known, but far an updated look she is shown, 
jDressy ZDwarfas most favourite boutique, Qnni ^Design where the fashion is unique 



THE name Onni is a Finnish word for 
happiness and good luck. The shop in 
Broad Street has acquired a Nordic look 
and carries many Finnish and Scandinavian 
labels difficult to find anywhere else in 
the UK. The shop serves ladies of all ages 
and sizes from petite to grand. 

With expert advice from owner Eija 
Perkins, you'll find a veritable feast of 
fashion, with big name brands 
including Two Danes, 
Bohemia, Sahara and 
Kiracu all featured 
within the bespoke 
boutique. 


You can also now find a pre-loved range of 
quality garments to choose from, selected 
to compliment the range within store. 
Once you have chosen your special piece 
for the party, you can also find the perfect 
adornment, with Onni design's fabulous 
range of accessories including beautiful 
necklaces by Ubu, silk beads by Bianco 
Levrin and jewellery by local designers. 

Onni design will provide the perfect new 
look for your Christmas party this year. 
Drop in or give them a call on 
01297 443824. 


★ • *Trr • 


' - * * V., •*** . , 

S)ressy loves Own farjewellery too, with per fact accessories to ensure the new, 
look far the party will be complete, with dazzling accessories its a glittering treat 

★ . . ★ . * 



r 35a Broad Street, 

CPIA/IA/U Ly me Regis, DT7 3QF 

U L.U m.e TZeg Ls phone 01297 443824 

a www.onnishop.co.uk 

Ladies fashion & accessories 


Go to www.onnishop.co.uk for our Christmas Si New Veor opening times 
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Qur (Handy 3)war{f is a clever sprite, and helps our party to take flight, 
with cookware and gifts with a Christmas theme, 

ftom cArthar J'ordhams is a real dream • ^ ^ # 


A FAMILIAR component of the 
Lyme Regis shopping district, 
Arthur Fordham and Co is the 
friendly local ironmonger, which 
offers a wide range of hardware, 
Christmas gifts and attractive 
cookware, perfect for a festive 
party or a bit of DIY over the 
holiday period. 

The shop is well known for their 
eye-catching window displays, 
which entice locals and visitors 
alike into the Aladdin's 
cave-style premises. Once 
inside, you will find yourself 
spoilt for choice, with big name 
brands including Joseph 
Joseph, KitchenCraft, Judge, 


and 

special 
prices on 
the Stellar 
range. 

As well as selling 
everything you could 
possibly need to turn your 
humble abode into a palace, the 
local experts also provide a popular 
key cutting, watch battery and strap 
replacement service. Dulux paint 
mixing is also available in store. 

Especially for yuletide, you'll find an 
excellent array of festive treats, with 
stocking fillers and attractive dining 
essentials to help make your^ 
Christmas table resplendent. 

★ 


★ • ★ 

Xts often nice to have a drink, hut after some tipples we have to think, 
oft ways to Journey which aren't a chore, 
so our Tcude JDwarjf asks Terry ftr a tour 

BASED in Uplyme, Terry's Taxi is a reliable and friendly 
carriage service offering 4, 6 and 8 seater cars, so is the 
perfect proprietor for your party transport this Christmas. The 
team of drivers will be at your beckon call to pick you up and drop 
you off at your desired location, whether that is within the 
surrounding area or further afield. The adept automotive experts 
also offer airport transport, for you festive break and if you don't 
fancy carrying your presents too far, will happily assist you when 
you need to get your Christmas gifts home from the shops. You can 
call Terry on 07502 262206. 

★ ★ • 
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ARTHUR FORDHAM & CO. 


IRONMONGERY KITCHENWARE • HOMEWARE 


PAINT MIXING « KEY CUTTING 


CALL 
US ON 
01297 
442607 


KITCHEN 

UTENSILS 


KitchenCraft g \ 

PoRi me irion || [ 

m* ——mio— : 

4i judge josepn ^: 

Joseph r 



HAMBWAME 



Your Local Ironmongers, Est 1971 

67 Broad Street, Lyme Regis, Dorset, DT7 3QF 
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With a complexion, which is snowy white, oar girl's pale palour is a vernal sight, 
so jjor makeup to enhance her grace, (glitzy «Dwarfs asks &nma 3)ean jpor a flawless fgxce 


EMMA Dean is a local beauty expert, who started her 
journey with Younique cosmetics in 2014. She 
runs the business from her phone and 
supplies the very best products, which 
contain high quality ingredients that 
enrich and nourish the skin. All of the 
products are safely 


compatible to any 
skin type. 


Younique looks to 
Mother Nature for 
the inspiration 
behind their 

cosmetics, with an 
in-house scientific team. 



% 


who formulate products, honouring that inspiration. 

Emma specialises in home parties and will bring 
everything you need for an evening of shopping, or 
you can order online. The Younique products make 
fantastic gifts with a wide range of paraben free, 
animal cruelty free products. Choose from the 
famous 3D+ Fibre lash Mascara, primers, serums, eye 
and lip products, gorgeous mineral foundations and 
a new skin care range. 

To learn more about the products or to find out 
about the fantastic business opportunity, you can 
view Emma's website or like her Facebook page. 

Youniqueproducts.com/emmadeanl2 
Facebook.com/emmasamazinglashes 
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The party is a huge success, and Snow White makes a grand hostess, 

The JLgme Traders answer the rallying call, and make the party a merry hall 




call Nicky on 01297 446150 or email nicky@viewnews.co.uk 


FEEL BEAUTIFUL LOOK BEAUTIFUL BE BEAUTIFUL INSIDE AND OUT 

Paraben free, mineral 

INTRODUCING 

YOUNIQUE ROYALTY 

make up that is never 

Bkin Care Line 

tested on animals 

mm 

For more information on 

tk 1 1 , f i 

Younique skincare contact m 

Emma Dean ^ 

1 i f A i 

a .1*1* **r| 

07927 606866 


* n vwwv.youniqueproducts.com/Emma Dean 12 
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ONE of Lyme Regis’ wackiest events will return this 
Christmas, bringing festive fun to the seafront and 
raising much-needed funds for Cancer Research UK. 



A fter a break last year, the popular Great Lyme Regis Christmas 
Pudding Race will be held once again on Saturday, December 
3rd on Marine Parade. 

The race was officially named among the UK’s top 12 “brilliant but 
bonkers” events by TripAdvisor company HolidayLettings.co.uk this 
year, and it’s no wonder - the race sees teams in festive fancy dress 
dash around a beach-side obstacle course, including huge inflatables, 
and stopping to complete several Christmas-related tasks along the 
way, such as wrapping a present, singing a carol, decorating a tree, 
handing a letter to Father Christmas, and even pelting dancing 
snowmen with “snowballs”. 

Crazy enough yet? Don’t forget they have to do all 


collecting Mr Potato Head parts to create a face on the festive dessert! 
And all for the coveted Christmas Pudding Race trophy, currently held 
by the Volly Dollies from the Volunteer Inn, as well as prizes for the best 
costumes. 

As well as the main race, a Chase the Pudding Race will be held 
along the seafront for all ages to take part in. Just dress as Father 
Christmas and chase the Christmas Pudding along Marine Parade, 
with medals available for all competitors and £25 cash prize for the 
first to catch the pudding! Father Christmas costumes will be 
available to buy on the day for just £3 for adults and £2 for children. 
Competitors and the crowds will be warmed up with a mass dance 
session, while the children will be kept entertained by Father 
Christmas in his grotto, complete with real-life reindeer, and this 




ARCHITECTURAL CONSULTANT 

SURVEYS • SCHEME DESIGNS • TENDERING 
BUILDING REGULATIONS • SITE SUPERVISION 


PROPERTY SEARCH 


FAMILY HOMES • LAND • CONVERSIONS 
DEVELOPMENT PROJECTS 


FREE INITIAL CONSULTATION 
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Post a letter to the North Pole, with a guaranteed response from 
Santa before Christmas, or remember a loved one by writing a 
message on the memory tree. There will also be festive music from 
local singing trio The Merrily On Highs, charity stalls and even a 
roller-skating Christmas pudding! 

Paralympic double medalist and former Lyme Regis resident, Paul 
Blake, will make an appearance to officially open the event at 12noon, 
and will show off his gold and silver from Rio 2016. 

Organised by the small Lyme Regis branch of Cancer Research UK, 
the event has raised almost £12,000 for the charity since launching 
in 2012. 

Branch chairman Philip Evans commented: “We decided to take a 
break from the Pudding Race in 2015 to give our generous sponsors 
a rest. It was just as well as the provisional date chosen was very 
stormy and the event would have been cancelled. 


“It was always our intention for The Great Christmas Pudding Race 
to return in 2016 and Saturday, December 3rd is the big day. We’re 
busy finalising plans to make this the biggest and best race yet, and 
we’ve already attracted more than 10 teams to take part.” 

The ridiculous race, sponsored by Lyme Regis Amusement Arcade and 
Coles Puddings, is a spectacle not to be missed. 

Full details are available on the website 
www.xmaspudracelymeregis.co.uk, on Facebook at 
www.facebook.com/xmaspudracelymeregis, check for regular updates 
on Twitter (a)LymeXmasPudRace or call Mr Evans on 01297 446155 for 
more information. 
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IF YOU take a stroll down to the Town's historic harbour, 
you'll stumble upon a community of colourful local 
characters, who make their living from the fruits of the sea. 
One regular and much loved Lyme Regis seafarer, who can 
often be found amongst the gaggle is jess Douglas, a local 
girl, who has recently nurtured a prodigious artistic talent, 
which perfectly highlights her love of the ocean. 

Jess, who grew up in the town and trained as an illustrator 
at Plymouth University, has found her work has become in 
high demand, with the unique and intricately detailed 
depictions of fishing vessels encapsulating the very souls of 
their occupants. 

jess said: “Its weird that I’ve gone through my whole life 
liking boats and being good at art and now I’m drawing 
boats, so it’s really cool.” 

Being on top of the water is in the local sailor’s blood and the 
young Jess lived in Ibiza for part of her childhood. When the 
family returned to the town, much of her time was spent hanging 
around the sailing club and learning the ways of the tides. 

Following university, Jess took a break from her artistic 
studies and travelled through¬ 
out Europe as a ^ 

crewmember on 
some of the most 
famous super 
yachts in the 
world. After 
18 months 



on one such luxury rig called Blade in Monaco, Jess once 
again returned to Lyme and this time decided to have a go 
at riding the waves on a very different type of boat. 

Local fisherman Nigel Hill, along with his son Simon, invited 
Jess to join them on their trawler and she scored a very a 
successful bounty from her first voyage. After catching a 
whopping seventy-two bream, Jess was ‘hooked’. She 
learned how to handle fish, to use the tides, and where and 
when to drop the lines and pots for the best results. Jess was 
quickly inducted into the local fishing community and now 
spends her days out at sea and working at the Harbour Inn, 
which provides a perfect partnership between the work and 
social aspects of her life. 

The return to art happened on an inclement day in March 
this year. With the weather not conducive for a successful 
outing to sea, Jess decided to, instead spend her time with 
a pen in hand, drawing the biggest boat in the harbour; the 
New Seeker, which is owned by Chris Wason. 

“I drew it free hand; it took me ages, but it was great and I 
really enjoyed it and got the buzz back that I hadn’t had 
since uni.”, said Jess. 

Friends were so impressed by the resulting artwork, that Jess 
was encouraged to share it with the worldwide fishing 
community via the Fishing News Facebook page. The 
depiction of the Lyme Regis trawler was seen by thousands 
of people, with other boat owners requesting similar 
portraits of their vessels. 

“I had all these messages from people asking me to paint 
their boats. By that time, I’d already started to paint Chris’s 
brother’s boat, Spanish Eyes, which is the Blue and Black 
one in the Harbour.” 

Jess has received commissions from across the UK and has 
even had interest from America for the pictures, which are 
created using Posca pens (paint markers) and watercolour 
brush markers, delineated onto recycled card. 

If you are interested in seeing the process, you can visit 
Jess’s Facebook page (lymecaught) to see time-lapse 
videos of the paintings being produced step by 
step, but with a 6-8 week waiting list, you’ll 
need to get your orders in to the 
accomplished virtuoso with plenty 
of time to spare. 



L y me y^y Cau g ht 

• Original artwork by Jess Douglas • 

Unique signed marine art produced to excellent quality on recycled card 


Lyme-Caught is a current artistic project, created by local Lyme Regis girl Jess Douglas. 
Commercial Fishing boats/trawlers and fisherman. 

If you would like to see the other types of work, you can visit the website 

www.jessdouglasillustration.co.uk 

V? upo 

1 1 Lymecaught Lymecaught 
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THE CREPERIE 


CELEBRATING its first birthday this November, the Creperie is hun¬ 
kering down for the winter with a new layout and more seating in the 
cosy candlelit interior. The new arrangement will give more customers 
the option of eating in a warm intimate environment during the colder 
weather. 

Small but perfectly formed, The Creperie is a new and refreshingly 
different addition to Lyme’s culinary offering for this year. 

Owners Kate and Vicky trained in France to perfect the art of 
creating traditional Breton sweet crepes and galettes (delicious 
savoury pancakes made from buckwheat flour) available to eat in or 
take away. Fillings include smoked salmon with cream cheese lemon 
and black pepper, and goat’s cheese with onion marmalade walnuts 
and rocket, as well as the more familiar cheese, ham, egg and tomato 
combinations garnished with fresh herbs. Added to this is a regular 
specials menu and delicious homemade soup. 

If you feel like some sweet indulgence, crepes range from lemon and 
sugar to Nutella and raspberries or apple and home-made salted 
caramel with Chantilly cream. 

“We don’t use ready-made batter mixes” says Vicky “our mixes are pre¬ 
pared from scratch using fresh ingredients every morning; we 
really care about our product and aim to give all our customers a unique 

and special eating ex¬ 
perience with excellent 
friendly service”. 

They also serve great 
barista coffees using 
high quality beans 
from Cafe Rico, and a 
range of speciality 
teas and cold drinks. 
Come and check out 
the new layout - The 
Creperie can be found 
at the bottom of Broad 
Street opposite the 
clock tower - 
November/December 
opening hours are 
Monday, Thursday, 
Friday 12.00-3.00; 
Saturday 11.30-4.30 
Sunday 12.00-4.30. 
(Hours extended over 
Christmas period and 
for special events) 




V « 
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PERFECTLY tucked away, just a stone’s 
throw from the historic Cobb and sandy 
beach, you’ll find an idyllic style oasis, 
offering an ever growing range of both great 
clothing brands and high quality gifts. 


Ruby and Oscar, has continued to grow in popularity 
over the last year, with owners Carol and Garry 
choosing only the very best garments and apparel to 
_ fill the beautiful boutique. 


Stocking an impressive array of on-trend labels 
including, Weird Fish, Hatley, Nomads and Suzy D, the 
contemporary emporium is the perfect place to pick 
up this season’s must have fashion items. With a vast 
array of jewellery available, every outfit can be 
perfectly accessorised. 

There is also an extensive and exciting range of gifts 
available for every occasion and a selection of 
greeting cards to add just the right sentiment to every 
present. 


Situated just behind the Harbour Inn, Ruby and Oscar 
can offer a convenient way to fill your wardrobe with 
treats for the coming autumn. 




THE CREPERIE 



r ' ~Now Servings 

Crepes 
rv\3 Savoury 

Galettes 

& 

Great Coffee 


67 Broad Street Lyme Regis • 01297 445774 


-I—!-r—„ 

WlbP 

01297 44529 * 
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Offering great clothing brands for both ladies & gents including Weird fish, 
Hatley, Nomads, Sixton (vintage) and Suzy D with the recent arrival of ladies 
brand Rant & Rave which includes denim fashion jeans. We also stock 
shoes/boots, accessories, cards and Irish unisex fragrance 'Inis' - the perfect 
Christmas gift! 


We wish to thank all our customers for their continuing visits and support 
throughout 2016 and wish them a very Merry Christmas & Happy 2017. 
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marine theatre 


LYME REGIS • DORSET 


Saturday, December 3rd, 8pm. 

All tickets: £14. Suitable for ages 14+ 

Host of BBC Radio 4's Coes to Market and star of 
BBCl's Live at the Apollo, Simon Evans has been im¬ 
mersing himself in economics for the last couple of 
years, like a pig immersing itself in organic 
cleansing elements. 

He has unpicked why the French * 

don't want to own their own home 

(sex, obvs), why mass spectrometers 

reveal Americans to literally be 

made of corn, and why Alco-Synth \ _ 

- the effects of alcohol but with an 
effective antidote - is not likely to be A. 

appearing at a wine bar near you in the 
near future, despite having been in¬ 
vented years ago. As usual the 
whole thing deteriorates 
swiftly into a heartfelt 
rant about his chil¬ 
dren but these are at 
least the lofty aspi¬ 
rations he starts 
with this time. 


Saturday, December 1 Oth, 8pm. 

Full price: £12, Concessions £10. Suitable for ages 14+ 

We all know about Ebenezer Scrooge. 

We've all seen the films. But who's . „ 

the best Scrooge of all time? Meet * v 

Howard Coggins, who now takes 

on the performance of his life 

as Scrooge. 


.9 


And he's brought Stu ^ 
Mcloughlin along for the 
ride to dress up, sing, dance 
and generally act like a com¬ 
plete idiot whilst playing 
ALL the other parts. 




With silly songs, pitiful 
puppetry and more 
Dickensian daftness 
than you can shake a 
selection box at - a 
feast of festive foolery! 


.fc S 0 


Vintage Christmas Fair 


Sunday, December 11th, 12-5pm. £1 entry. 

The MarineTheatre will onceagain host a Christmas Vintage Fair. Browse through stallsof affordable vintage 
and retro clothing, books, collectables and homeware. A coffee shop and bar will also be available. 




Simon Evans 

v, 

In The Money 


Living Spit presents 

Christmas Carol 


local UKvLcc 

AIRPORTS • STATIOOS • LOflG DISTAdCE • LOCAL 

01297 M»2222 6 SEflTER LYfTlE REGIS 
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<mats onduring the festive season 




London Contemporary Theatre p 


Andy Williamson and Philip Clouts 


Dick Whittington 


Sunday, December 18th, 8pm, 
All tickets £10. 


December 14th-31 st 

Wed 14th, Fri 16th, Tue 27th: 10.30am, 1.30pm 
Sat 17th: 1.30pm, 7pm 

Sun 18th-Tue 20th, Fri 23rd, Mon 26th, Thu 29th, Fri 30th: 3pm, 7pm 
Sat 24th: 1.30pm 
Sat 31st: 3pm 

Full price: £15, Concessions: £13, Under 6s: £10 
Family Ticket: £38. 


Andy Williamson is known for 
blowing exceptionally good 
tunes on the tenor sax and for 
his repertoire of somewhat 
risque old blues songs. * 

He's played with his own bands -*- 

the Honkin' Hep Cats and Big Buzzard Boogie Band on 
BBC Radios 2, 3 & 4 and at Buckingham Palace; and as a 
sideman with Tom Robinson, Suggs and Martha Reeves 
& the Vandellas. 


Join our hero Dick as he embarks on a journey to London in search 
of fame and fortune! 


contrary to common belief, Dick Whittington was not from 
Lancashire but actually from Lyme Regis... probably. 
Step aboard his adventure with that famous cat, 
and meet the notoriously silly Sarah the Cook, ^ 
the dastardly evil King Rat and the beautiful \ \ % 

Alice Fitzwarren! xA 


His versatile style on sax and vocals creates an interest¬ 
ing, eclectic and highly enjoyable performance, which 
will be complemented by Philip Clouts at the piano. 


Andy Williamson and Philip Clouts 


This Rags to Riches professional 
pantomime with plenty of comedy 
songs, dancing and silliness is the 
perfect Christmas treat for all 
the family. / 


Tuesday, December 27th 8.30pm, 
ijln advance: Full price: £14, 
Concessions: £12 

Prices +£1 on the door 


*Piease note that all tickets fy 
must be purchased from 
the Box Office before it 
closes for Christmas on 24th 
December or on the door each night 
subject to availability. Limited full 
price and concession tickets 
remain on sale online throughout 
the Christmas holidays. 


Christmas party with boogie 
woogie, rock n roll, and a high 
octane performance from one of the 
UK's leading performers with his galac¬ 
tic band - what more can you ask for 
an amazing knees up. Come along 
and rock the night away with 
the Ben Waters Band! 



p MARTIN Dl PLOCK 

“Not all estate agents 36 Broad Street, Lyme Regis, Dorset DT7 3QF 

are the same ” Tel: 01297 44550 Email: post@martindiplock.co.uk 


* 

1st 

The prospects look good for 2017. 

Please get in touch for a free, no obligation Marketing 
Appraisal if you are thinking about moving. 

* Sourced from Rightmove—Sales Agreed in DT7 2016 WWW.martindiplock.CO.uk 

14 

Agents 


The llpie Regiv ChAibhnWi Experience 23 










vember 26th. To take part, you must collect 
an entry form from any of the participating 
businesses. Completed forms must be 
returned to Serendip in Broad Street by 
close of business on Friday, December 23th 
and the prize draw will take place on 
Christmas Eve at Serendip at 10am. 

Switch On Saturday kick-starts a wonderful 
season of Yuletide family fun in the town. 

In addition to the Windows Trail, Santa will be 
in his Grotto at the Royal Lion Hotel from 1pm, 
and the traditional Christmas Lanterns 
workshop will take place in the Baptist Church 
at the top of Broad Street from 3pm, with the 
lanterns leading a parade through town that 
will conclude with the ceremonial switching 
on of the Christmas lights at 5.30pm. 

And that’s only the start of it. More festive 
cheer follows, with a Christmas Fair at the 
Town Mill over the weekend of November 
27th and 28th, followed by an Art Fair and 
Pop-Up Vintage Store that will run right 
through until January 3rd. 


On Saturday, December 3rd, Lyme's 
independent businesses celebrate Small 
Business Saturday - a national campaign 
aimed at encouraging people to shop 
locally. With so many delightful independent 
shops and galleries to choose from, this is 
always fun and has the added benefit of 
supporting the whole community, so why 
not join in as our local, independent shops 
celebrate their individuality with lots of 
treats and special offers throughout the day? 

Finally - at 7pm on Friday, December 23rd, 
don’t forget to join Lyme Regis Rotary Club 
and townsfolk for mince pies, mulled wine 
and carols round the Christmas Tree in the 
heart of Lyme. Bring family and friends to 
this wonderful festive event in the heart of 
Lyme Regis. 

Yuletide Lyme is brought to you by Lyme 
Regis Business Group. To find out more visit 
www.facebook.com/Yuletidelymeregis and 
follow us on twitter dtyuletidelyme. 


LYME’S painted windows are becoming a 
Christmas visitor attraction in their own 
right as the 2016 Yuletide Lyme festivities 
get under way. In previous years, we’ve 
seen the 12 Days of Christmas, 

Christmas Crackers and Christmas 
Trees. In 2016, the theme is ‘Winter 
Wonderland’ - with the town going all 
out to look as jolly and colourful as 
possible in the run up to the 
festive season. 


As in previous years, the festive 
season brings with it plenty of 
family fun and the popular 
windows trail competition; 
uncover the hidden letters 
disguised in each window 
painting, put them all together 
and reveal the Christmas 
secret to be in with a chance 
to win a wonderful hamper of 
Lyme Regis goodies. 


The competition begins on 
Switch On Saturday, No- 
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There’s no need to go further afield than our beautiful town to really get into the Christmas Spirit. 
Whether to shop for your Christmas Gifts, enjoy a celebratory drink or meal with friends and family 
or just to drink in the cheery atmosphere, Lyme offers something for everyone. 



K 
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We look forward to seeing you in Lyme Regis this Yuletide - enjoy the festive season! 
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LYME REGIS 


Tickets £15 

To include: Christmas Punch on arrival. Sumptuous Christmas 
Buffet, Wessex Star Disco, Christmas Cabaret and Spot Prizes 


' BOOK TICKETS AT VIEW FROM OFFICES OR BY TELEPHONE ON 01297 446155. 

IN AID OF CANCER RESEARCH UK 
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S eason’s greetings from Lyme Bay Pizza. This winter we offer our 
unique blend of quality ingredients with contemporary flavour 
combinations, great views and friendly service. You can enjoy the 
best views of LymeBay from our roof top terrace with a drink from a fully 
licensed bar, or a Lavazza coffee and hot chocolate for something a little 
warmer, and blankets because we’re British and want to be outside 
when it’s not raining. 

We have just launched our new winter menu with some of the old 
favourites and a selection of new dishes from arancini and bruschetta’s 
to the New Yorker and Spicy Italian pizzas. For full details see our web¬ 
site www.lymebaypizza.co.uk or come on in where we’re always happy 
to help. We also have homemade gluten free bases and vegan cheese 
for anyone with dietary requirements. 

We are starting a delivery service for the winter. We will deliver to Lyme 
Regis and Uplyme on a Wednesday and Thursday from 6 - 9:30 at a 
cost of £2 for delivery. We can take payment over the phone or cash on 
delivery. There is a copy of the takeaway menu on the website so have a 
look as it’s not only pizzas that can be delivered. 

For Christmas, we have a 2 course £15.50 or 3 course £19.00 meals avail¬ 
able where you can choose from any of our starters & desserts and any 
main course from the menu or Christmas specials. You can either book a 
party or for smaller groups just pop in. The offer starts from Wednesday 
30th November. 

If you are looking for a venue for a private function, we have catered for 
many over the past year. We can offer a pizza and nibbles buffet or a 
bespoke menu for any occasion. For party nights, along with the food 
we can do bespoke drinks and YOU can have control of the music and 
the tables can be moved for a to make a dancefloor. 

Like us on Facebook or follow us on Twitter for special offers 



29 Marine Parade, Lyme Regis.Dorset, DT7 3JF 
01297 442699 | www.lymebaypizza.co.uk 


G reens is the fantastic restaurant at Lyme Regis Golf Club under 
the leadership of head chef Stephen Pielesz. The golf club is sit¬ 
uated on Timber Hill in Lyme Regis and the restaurant is open to 
the general public all year round; you do not need to be a member or 
even a golfer to experience the exquisite cuisine that is on offer. 

It’s not too late to book your Christmas party if you haven’t planned 
yours yet. There are six dedicated party nights at Green’s Restaurant, 
which are: _ 


Party goers can enjoy 2 
courses of some of the finest local cuisine for £24.50 or 3 courses for 
£30, before dancing the night away with a brilliant disco. Christmas 
lunches are also available throughout December, from just £19.50 for 
two courses. Give the restaurant a call to find out more or to book your 
party on 01297 442693. 

The first class catering at Greens Restaurant, coupled with the outstand¬ 
ing views across the bay from the course, make it the ideal location and 
the perfect place to hold your private event, party, function, or wedding. 
The professional approach, attention to detail and friendly staff will en¬ 
sure that your private function or party will be one to remember. All 
budgets can be catered for and bespoke packages arranged. Wedding 
menus will be tailor made by Steve who will work closely with you to 
produce a menu that you love and that fits to your budget. 

The dining room and lounge areas all overlook the golf course and there 
is easy access to the south-facing patio area throughout the year, which 
gives members and visitors alike the opportunity to enjoy al-fresco din¬ 
ing in the open air during the warmer months. 

To make a booking please call the club on 01297 442963, and select option 4. 


Lyme Regis Golf Club,Timber Hill, Lyme Regis, 
Dorset, DT7 3HQ | 01297 442963 





Saturday 3rd December 
Friday 9th December 
Saturday 10th December 
Friday 16th December 
Saturday 17th December 
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WEDNESDAY & THURSDAY 6PM until 9.30PM 
£2 DELIVERY FEE APPLYS 


0 01297 442699 ^ 

lymebaypizza.co.uk _ 

29 MARINE PARADE, LYME REGIS,DORSET DT7 3JF 



restaurant 

^ at Lyme Regis Golf Club 

Lyme Regis Golf Club 


From £19.50 per person 

/ coffee & mince pies. Each party night also includes a disco! 
Non-Members very welcome 
Please call for more information and to check availability 


Timber Hill, Lyme Regis, Dorset, DT7 3HQ 


Telephone 01297 442963 


^ (agreenslymeregis fjj Greens Restaurant Lyme Regis 
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Y ou'd be forgiven for thinking you'd stepped back in time as you 

cross the threshold into Penny Black, the popular vintage tearoom 
set just behind the Lyme Regis Post Office. A relaxing enclave 
which will fill you with a joyous nostalgia, the cafe boasts all of the 
charm of a 50s diner, with rock and roll music gently burbling in the 
background, while the aesthetically pleasing images of the era's biggest 
stars adorn the walls. Marilyn Monroe and Audrey Hepburn gaze down, 
as you sup on your coffee and enjoy a slice of homemade cake, while 
relaxing within the quirky vintage quintessence. 

The tranquil oasis was taken over by Sophie Bye in September 2016, a 
brave young businesswomen, who while bedecked in authentic period 
finery, has ensured Penny Black's continued success and maintained its 
place as one of the most beloved establishments in Lyme Regis. 


T he first and last tea room in Dorset, The Black Dog has become a 
firm favourite with both locals and visitors and has gathered quite 
a reputation for its home cooked food and friendly welcome. 

Named after the fabled beast which fills many a ghostly tale throughout 
the area, the tea room opened in 2013 and has been thrilling guests ever 
since with freshly baked cakes, wholesome soups and an extensive 
selection of loose leaf teas. 

The family run cafe is housed in the former living room of the B and B 
and boasts treats which are all prepared on the premises including 
speciality breads, quiches, scones, and pizzas. The ingredients are 
sourced locally where possible, with flour from Shipton Mill and all 
of the eggs from chickens just up the road. 


The cafe is named after the world's first adhesive postage stamp used in 
a public postal system, which features a profile of Queen Victoria. They 
still remain highly sought after today and were recently voted as the 
world’s favourite stamp by collectors. 

Along with her partner, Sophie has cleverly coupled the imagery of the 
iconic stamp, with her love for the golden era of rock and roll and made 
a place where both local and visitors alike can enjoy a break from the 
hustle and bustle of contemporary living. 

The American thick shakes are a real hit with regulars, with a fantastic 
choice of flavours including peanut butter, Oreo and Nutella, coupled 
with a big helping of dairy ice cream, make a luxurious creamy treat. 

Breakfasts, lunches and light bites are what the foodie haven is perhaps 
best known for, with everything freshly made to order using the finest 
local ingredients. You can choose from 
jacket potatoes, toasties, wraps and 
sandwiches with a wide range of fillings 
and also the option of gluten free bread. 

Why not try one of Sophie’s homemade 
scones, with a warming hot chocolate or 
a cooling ice cream float within the 
calming courtyard garden, which offers 
an al fresco dining option? 

Penny Black is open daily from 9am- 
5pm so you can enjoy the rhythms of 
your favourite old time rockers at any 
time of day. 


Silver Street, Lyme Regis, Dorset, DT7 3HS 
01297 442753 


With a large car park and beautifully landscaped garden, The Black Dog 
tea room is a place to relax and enjoy the scenery while sampling some 
of the best in traditional British home cooked produce. 



Lyme Road, Uplyme, Lyme Regis, Dorset, DT7 3TJ 
01297 444063 | www.blackdogtearoom.co.uk 
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EAIRTRAPE COITEE 
LOOSE LEAE TEA 
CREAM TEAS 
CAKES 

LIGHT LUNCHES 
CAR PARK 
LARGE GARPEN 

www.BI&ckPugTe&Raoroxauk 


Lyroe Ro&d, Uplyroe, Lyroe Regis, Porset, PT7 3TJ 01Z 37 444063 
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WITH so many different places to eat in Lyme Regis, 
visitors and locals alike are spoiled for choice - but 
By the Bay on Marine Parade ticks all the boxes 
when it comes to delicious food, fresh, local pro¬ 
duce, a good wine list, family friendly service, value 
for money and great views all year round. 

And that’s just for starters. 

Situated right next to the beach, with a spacious 
terrace and vast panoramic windows, By the Bay is 
the perfect spot for breakfast, lunch, dinner and 
everything in between. Open all year round, By the 
Bay has a loyal local clientele and a is a favourite 
with holiday makers and visitors looking for some¬ 
where good to eat. 

The menu reads like every foodies’ wish-list of sea¬ 
side fare. For fish lovers, there’s our signature fish 
and chips, mouth-watering moules frites, delicious 
fish pie and fresh catch of the day. Meat lovers will 


salivate over succulent, locally farmed sirloin steak 
and chips or our handmade quarter-pound beef 
burgers. Vegetarians are also well catered for with 
imaginative meat-free options and our kitchen 
team is always happy to provide alternative dishes 
for specific dietary needs. 

Breakfast and brunch are served from 9.30am until 
12 noon, offering everything from croissant, toast 
and butter or a full English to eggs benedict and 
scrambled eggs with smoked salmon. Snacks, nib¬ 
bles, sharing plates and light meals are also avail¬ 
able all day. 

And at this time of year, there’s more choice than 
ever, with our popular ‘Eat Out For Under £10’ 
Table D’Hote menu featuring warming seasonal 
dishes and offering two courses for just £9.95, three 
for £13.95, and a great value traditional Christmas 
menu, which is a huge festive treat at just £15.95 for 
two courses and £19.95 for three. 


With the winning combination of great food, a fun 
atmosphere and fantastic value, together with the 
space to cater for groups of up to 65 comfortably, 
By the Bay is the perfect destination for Christmas 
parties and celebrations with friends, family or 
work colleagues. 

Bright and cheerful, with lots of quirky and inter¬ 
esting artwork adorning the walls, By the Bay is 
welcoming, comfortable and great value for money, 
with half orders and childrens’ meals available - 
not just for the kids, but anyone with a smaller ap¬ 
petite - or, indeed those smart enough to plan 
ahead and leave room for dessert! 

Well-behaved dogs are always welcome and reser¬ 
vations are not essential, although By the Bay does 
get very busy at peak times, so if in doubt, call 
01297 442668 and book a table to avoid disap¬ 
pointment. 



Marine Parade, Lyme Regis, Dorset, DT7 3JH | 01297 442668 | www.bythebay.co.uk 


Great Food. Great Service. Fantastic Value. 

For the very best family dining all served up at the 
best location in town, where else would you go? 

OB By the Bay, Marine Parade, Lyme Regis, DT7 3JH. 

Follow us on facebook twitter Tel 01297 442668 www.bythebay.co.uk 
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THE Royal Lion Hotel, Lyme Regis welcomes residents and non-residents 
to enjoy the luxurious surroundings of The Oak Room Restaurant’. It is a 
perfect setting for an intimate dining experience, coupled with an extensive 
selection of wines and of course excellent hospitality. 


Join us for dinner during December and choose from our exclusive festive 
menu. We are now taking bookings for tables of 4 or more, so why not get 
together with your family, friends or work colleagues to create a 
memorable Christmas. 

THE OAK ROOM RESTAURANT 

Christmas Festive Menu 

Thursday 1st - Friday 23rd December, 6.45pm - 9.00pm 

STARTERS 

Cream of Cauliflower Soup with truffle oil & croutons 

Smoked Haddock Fish Cake with bearnaise sauce, spinach & crispy capers 

Smoked Ham Hock Terrine with ciabatta crostini, piccalilli puree & rocket 

MAIN COURSES 

Roast Dorset Turkey 

Pan gravy, chestnut & apricot stuffing, sausages wrapped in pancetta & roast 
potatoes 

Fillet of Hake 

Chive & tomato beurre blanc, kale & herb crushed baby potatoes 

Beetroot & Goats Cheese Gnocchi 
Garlic puree & sage crisps 

Accompanied by chefs selection of fresh vegetables 

DESSERTS 

Traditional Christmas Pudding with brandy butter & sauce anglaise 
Raspberry Bakewell Tart with white chocolate ice cream 
Fresh Fruit Salad with pink champagne sorbet 
Fresh Cafetiere Coffee & Homemade Petit Fours 

£ 21.95 per person for two courses 
£ 26.95 per person for three courses 



Please advise us if you have any particular food allergies or dietary requirements 



Broad Street, Lyme Regis, Dorset, DT7 3PR | 01297 445622 | www.royallionhotel.com 


THEHO^AL Lion HOTEL 

The festive season is a magical time of year and at The Royal Lion Hotel we have put together an exciting programme, so why not join us for a 
relaxing atmosphere, delicious food and wine and unspoilt indulgence. Please visit our website for our events programme and current special offers 
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